crunchy Cornbread

Ingredients:

2 cups self-rising cornmeal mix
6 Tbsp salted butter, melted

1 Tbsp granulated sugar, optional
1-1/2 cups whole buttermilk

1/4 cup corn oil

1 raw egg

Instructions:

Grease a10.25-inch cast iron skillet with shortening and sprinkle 1/4 cup cornmeal mix on the sides and bottom.
In alarge bowl, mix all ingredients well and pour into the skillet. Bake at 425°F for 25-30 minutes until browned.
Immediately remove, flip onto a plate, and use a thick potholder as the pan will be hot.

“Granny made a pone of regular cornbread every single day along with a pan of biscuits in the morning.” -Tammy




